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Ozone Application for Postharvest Disinfection of Tomatoes
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Abstract

Ozone is an effective alternative for the postharvest treatment of fruits and vegetables. The purpose of this study
was to evaluate the ozone application in gaseous or aqueous phases for postharvest disinfection of tomatoes
(Lycopersicon esculentum Mill) cultivar FA-180. Fruits harvested at the breaker stage were exposed to ozone
concentrations of 25 and 45 mg m—3 for 2 h per day during 16 days, at non-controlled temperature and relative
humidity. Exposure to ozone during storage extends the shelf-life of tomatoes, besides preserving its sensory
attributes. Mature tomatoes, inoculated with Escherichia coli ATCC 25922, were washed with ozonated water
containing 0.5 to 1.0 mg L—1 during 15 to 30 min. To achieve an adequate disinfection, 1 mg LL—1 and 15 min are
recommended. The disinfection with ozonated water was effective.
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